
This makes a very nice' dish for sup-
per.

Corn and. Beans made from Baked
Beans To one and one-ha- lf cups of
baked beans add three pints of water
coid and let 'come to a boil; add one

BOUGHT OUT SGHWMIT
she may have the pleasure of being the
first one to have lunch with us.

Here is a very good recipe forh .

Pound Cake: One-ha- lf pound of pork
(chopped), one cup of - boiling water
poured over it;- let stand until cool;
one cup of chopped raisins and cur-
rants, one cud of sugar, one-ha- lf cup

system cleaned outT Drinking plen-
ty ,, of water and breathing In
pure air are also quite essential. Since
colds are contagious, one cannot be too
careful. .,- In place - of ., handkerchiefs,
one should u3 squares of soft muslin
or. cheese cloth, which can be burntvafter being used.
' Measure off pieces of hat rubber, or
the first size rubber elastic, to fit the
little wrist (not tight) and sew to In-
side of mittens. When putting baby's
wool stockings to dry after washing,put a piece of wool in feet a shadelonger than baby's feet. This will
keep feet of stockings from getting too
small until worn out.

To keep HtfTe children's 'mitten on

-- CLOAKS DEPARTIEM
TOE SOCIALuw mGORMEN

TIME BRINGS THE

EVERY WOMAN'S OPPORTUNITY

The Bulletin wants good home letters; good business letters; good nelp-f- ul

letters of any kind the mind may suggest. They should be in hand by

Wednesdajof each week. "Write on but one side of the paper.

Address, SOCIAL COXiNER EDZTOR. Bulletin Office, Norwich, Conn.

158 Main Street,rNorwich

BOUGHT FOR SPOT CASH THE ENTIRE CLOAK
DEPARTMENT OF THE FAMOUS MADAM H.

SCHWARTZ, MAIN STREET, NORWICH.

Seli Thorn In a : Hjtrr&
Ladies' Coats Schwartz's price $35.00 0107

Pasnik's price "plwi
Ladies' Coats Schwartz's price $25.00 t 1 O A7

Pasnik's price .... .' '. . ...
Ladies' Coats Schwartz's price $22.50 Cl 9 07

Pasnik's price ...... . . i '. . . pliWI
Ladies' Coats Schwartz's price $20.00 C1 A Q7

Pasnik's price ............... ; lU.JI
Ladies' Coats Schwartz's price $15.00 $ 7 07

Pasnik's price P 'J 1

A big line of up-to-da- te WAISTS in voiles and lin-

geries at 97c ,

Fine Crepe-de-Chin- es at $1.97.

$5.00 Crepe and Georgetts at $2.97.

Humphrey 5eventy-eve-n

For Colds, Influenza,

When Grip prevails,
-- .

everything is Grip.
p It is hard to tell an attack of Grip
from a hard stubborn Cold that hangs
on, nor is it of importance as "Sev
enty-eeve- n is good for both. V.

: ' To get the best results take . "Sevent-

y-seven at the first chill or shiver.
' If you wait until your bones begin
to ache, it will take longer.

Druggists, 25 cents or mailed.
- Humphreys' Homeo. Medicine .Co.,
156 William Street, New York.'

your hands and hope to hear shortly
of the Kood work done by them-- .

Arrawanna: If you will use spme
of the Fairhaven powder on that sore
you will soon have it better again.

. . PILL ROLLER.

SECOND GATHERING OF CLUB
NO. 2.

Dear Social Corner Sisters: - The
second one of the delightful gatherings
of Club Wo. 2 took place Jan. 4th on
Hedge avenue at the home of. Si and
Dottie.

Lucv Acorn and I being the first ar
rivals, thought we would improve our
leisure moments by surveying Si and
Dottle's lovely bungalow. It is situ-
ated so very high, that, they have a
grand view or our Deautirui iNorwicn,
The Rose of New England.

The Sisters arrived with their .work
bags, and each bringing some beauti-
ful piece of handiwork to be shown and
admired.

Aunty No. l's sweater-ba- g was hand-
some and I think it would have taken
the prize. . . .

Don't you think it. would be lots of
fun and very interesting if some little
nristft vitrft ptvpn for the nrettiest arti- -

I cle made by hand and brought to the
gathering? -

After chatting and laughing to our
hearts' content, the aroma of the
delicious coffee preceded our introduc-
tion to the dining room, which was
beautifully draped in orange colored
trimmings. The Corner color. - The ta-
bles were loaded with the best of ev-
erything one could think of. . 1 -

Following lunch, amusements were
enjoyed until late in the afternoon,
when, thinking, hostess and assistants
must be tired, we started for home.

We thank Dottie's mother, Dottie
and Calla Lily for giving us such a
lovely time. St-wa- invisible, so we
had no opportunity to thank him, so I
thank him now.

I thank all the Sisters who so kindly
remembered me on Christmas. '

BOB WHITE.

GO BACK TO GRANDMA'S WAYS.

Dear Social Cornerites: Once more I
will make myself known ' to you all.
Perhaps most of you have thought I
had departed to 'parts unknown,' but 1

am still among the rocks and rills of
old Connecticut, and weekly followThe
Corner very closely.

Perhaps am somewhat like : Etta
Barber, the dear soul, who has her
hands well occupied- - How some of the
readers must miss her, for her sugges-
tions were alwavs so", practical, and
quite likely have lifted the burden from
many a puzzled mind with her points
from time to time. I do hope we shall
soon hear from her again.

At this time of the high cost of liv-
ing so many of us are trying to make
both ende meet, and still try to have
our food well up to the standard; and
butter soaring from 42 .to 55 cents a
pound! Let's go back to grandma's
days. We all know what good dough-
nuts , and cakes and cookies came
forth. She never thought of using
butter. She always rendered the fat
from her ducks and geese and chick-
ens, which was as rich in nutriment as
cow's butter.

If we would try It, we should find
quite a saving in our butter bill.

I trust some dear reader will trv it.
KOCHIA.

. .VoiSntown.

GOOD WORDS FROM AUNT MARY.

Dear Social Corner Writers: I have
read that it is a good thing to be rich
and a good thing to be strong but it
is a better thing to be loved of many
true friends. And what wealth it is
to have such true friends that we
cannot think of them . without eleva-
tion of mind and character.

- As I look back over the year just
passed into eternity, I count some of
the most precious blessings received to
be the influence from the Social Cor-
ner Writers. The many congenial
dear, new friend who have come in-
to my life through the influence of the
Social Corner has been a great pleas-
ure and comfort to me;, and I hope
that God's blessing. 'will rest upon the
whole circle and each one in their
own corner will let their light so shine
that many more will rejoice' and be
thankful for the influence of the So-

cial Corner of the' Norwich Bulletin.
Write your name with love, mercy

and kindness on the hearts of those
about you, and you will never be for-
gotten. ' "Old friends, old scenes will
loveiier be as more of Heaven : in
each we see."

AUNT MARY. -

GREETINGS FROM BLANCHE.

Dear Social Corner Sisters We can
only have one New Year's day, but the
new days are coming all the rest of
the . year. '

Selinda: I agree with your timely
suggestions of kindly deeds along the
way both near and far.

Interested Reader:' .The calendar is
just right; a tonic; as it causes a laugh
to all beholders. Many thanks' and
good wishes.'

Greetings to all - members for the
coming year.

-
. BLANCHE.

THE INFLUENCE OF PATIENCE.

can of corn, one tablespoon of cereal
(any kind left from breakfast and. a
little dried celery. Very nice.

I used to be bothered quite a little
about 'measures, until I found that one
cup of sugar will . sweeten any mix
ture to be chilled or frozen; one tea-
spoon of extract will flavor one auart
of custard or pudding; one tablespoon
of extract will flavor a quart of mix-
ture to be frozen;, one tablespoon of
salt will season one quart of soup,
sauce or vegetables; one tablespoon
of water or milk should be allowed far
each egg In an omelet; one ounce of
butter and one-ha- lf ounce ox flour are
used, to thicken one cup of liquid
called sauce; allow two level teaspoons
of baking powder to each cup of flour
when no eggs are used; three table-
spoons of oil, one and one-ha- lf table-
spoons of ' vinegar, one-quart- er tea-
spoon of salt, one-eigh- th of a tea-
spoon of pepper, will moisten one pint
of salad; 'one tablespoon of coffee al-
lowed .for; each person for, one cup of
coffee. .. - '

,r'. JMOQ-HTNt- GRAEF.

METHOD IN HOUSEKEEPING.

Dear Social Corner Sisters:' I have
never quite dared to write to the So-
cial Corner Sisters, but when I read
Sarah Ann Tighe's letter entitled Sys-
tem in Housework I thought I might
have something that would be of in-
terest to the readers. I have followed
a regular program and found it to be
quite helpful and thought if published
it might help others.

Monday Wash; press woolens, etc.
Tuesday Finish ironing- -

Wednesday Special cleaning; bread
baking.

Thursday Recreation day.
Friday General sweeping of living

rooms and chambers.
Saturday Clean bathroom, kitchen,

porch, pantry; and cake baking.
Special cleaning divided thus:
First Wednesday of month, thor-

oughly clean living room and den.
Second Wednesday, clean library,

hall and lilac room (chamber).
Third Wednesday, clean dining room

and buff room (chamber).
Fourth Wednesday, clean kitchen

and pantry. )

Fifth Wednesday in month (when it
occurs), clean storeroom and base-
ment. m

On Thursday mornings, too, there
are a couple of hours that may be
utilized for little extras, such as pol-
ishing silver, brasses, cleaning win-
dows or polishing a few pieces of fur-
niture.

Mending and sewing can be doneevenings or part of recreation dav.
, FOXY.

GREETINGS FROM O. H. O.

Dear Social Corner Friends: Christ-
mas tide has come and gone once more
and I hope you were all remembered
with some token.

It seems nice to see the pleasant
weather after last week's unpleasant
weather.

I noticed in last week's paper sev-
eral writers thanking An Interested
Reader for a 'calendar. I, too, re-
ceived a pretty calendar, and letters,thinking they came from a Social Cor-
ned friend, so if guessed right
I Wish to thank An Interested Reader
for the calendar I received.

Married and Happy: How are you?
Do not hear from you lately. I seeyour son once in a while. Did you
know my husband died laS"t Novemberand that I am all alone now?

O. H. O.

THE GOOD TIME OF CLUB No. 2
Dear Social Corner Sisters: Just afew minutes for a chat , this nicespringlike morning. It reminds one

of an April day the sun shining anda sudden shower.
I will tell you about the very pleas-ant .,ti-m.- rvi h nnrl OH- - T 41.,

s Club No. 2. It was a nice dayana we naa a nne time, with, as usual,lots of nice things to eat.
of fancy work; and we had a general
guuu time.Last, but not least, was Dottie's en- -

. . . . -- v ci 1 1 cnjujcu verymuch., One thing was forgotten; the
Mayfare: We missed you!Mprrv V'i r fnr A.i,m A khj., , , .5f nu,v C"L J T auU ' ' 1 1 1

of the others were pleasefo see Mar- -
nea ana naippy mere: -

Tidy Addly: Thanks for po3t cardflnH invifaHrt-- f3V,u .. n , i- ' - - - u v auu 1 L LIone of your gatherings if all goes well.
ii's wnisue nas mown, so

Best wishes to all Cornerites.
SCOTT IE. .

TIMELY SUGGESTIONS.

Dear Social Corner Sisters: Here area few household hints worthy of men-
tion:

To Clean White Fur: Take enoughdry starch, very finely powdered, andsift it through a fine sieve into abroad, clean tin pan. Set the pan
near enough the fire for the powdered
starch to get warm, stirring it fre-
quently. Then roll and tumble about
the white fur among the powdered
starch till it is well saturated. Shut itup closely in a bandbox and let it re-
main unopened for a fortnight. Itwill then look clean.

When you put away white fur pro-
ceed as above, using a very - largequantity of the pulverized starch andput into the box some lumps of cam-
phor tied up in thin, white papers.
Keep the box closely shut and do notopen It to look at the fur till you want
it again. It will then be found a good,
clean white.

If you have a white velvet or silkhat that looks well enough to wear a
second season, lay beside it in the
bandbox a cake of white wax, suchas you get at a druggist's; cover the
band box closely and do not on any
account open it till you are to wear thehat again. You will then And thecake of wax much discolored, but thehat as white as ever.

To make one's house really efficient
there should be a memorandum pad
and pencil handy, yet not obtrusive, inevery room. The simplest form is
where a smooth, slim, brass nail i
driven directly through the upper part
of a small tablet of paper, and then in-
to some inconspicuous part of the
wood moulding of the room. To the
nail is then tied a narrow ribbon withSharpened pencil ready for use. Buta pencil for which one lias to fumble,
before getting it by the right end. isas much bother as an ironholder hung
oy a loop or tape instead of bv a little
brass ring. It always means delay"
when one is in a hurry. Sharpen the
pencils for your memorandum each one
at both ends and notch in the middle.
At the notched place tie the cord or
ribbon by which the pencil is to be
attached to its nail instead of fasten-
ing it on at "the heel." Any one want-
ing to use your "pad and pencil" in
haste, when light is poor, or hands are
full, will be glad to find that either
end of the pencil grasped will be the
rigtot one.

When you have a cold: It- - is Quite
true that many persons do not con-
sider a cold as a serious matter, and
on the other hand there are too many
scared by the common ailment. "There
are some things which should be iried
at home to see if some relief cannot
be gained. Frequently a cold is caus
ed because of lack of rest, therefore
rest will help drive the uncomfortable
erudition away. The--.ne- xt important
step to the campaign is to keep the

of molasses, two eggs, one teaspoon of
cinnamon and one of cloves, and one
small teaspoon of soda, flour, enough to
make quite stiff. ', , i ""r

. I wish you all a Successful New Year.
I hope to meet : some of the; Sis-
ters. ':,

" ORELANDER.

CONSTANTLY BELOW ZERO A
NORTH DAKOTA PIE.

Dear Social Cornerites: I wrote you
last summer, and felt a little disap-
pointed because no one said, "How do
you dp?" But here I come again, to
tell you that I am interested in your
outings and meetings. I feel like the
child who said, "Such good times.' and
I ain't in them;" but I like to hear
about them.

I presume you are all interested In
fancy work. I do a little of several
kinds, but my specialty is f tatting.. I
am always glad to get new patterns,
especially ot wide, double thread
work". I. have made some new patterns
myself, and am often able to make
a wide pattern from a narrow one. and
to improve it. Most of the patterns
published now are the old, single
thread, such as a great aunt of mine
used to make. Now I would like to
exchange patterns with some of The
Social Cornerites. and if you will write
to me and inclose a pattern, I will tend
one in return. -

I will send a recipe for a nice pie
which I never saw till, I came to North
Dakota. It is very good: and It is bet-
ter eaten when just warm.

North Dakota Pie: Take one cup
each of cranberries, raisins, sugar, and
sweet cream, and a piece of butter as
large as a butternut. Bake in two
crusts.

We have nearly a month of ex-
tremely cold weather. For - three
months it has been zero weatlhr, go-
ing several nights to between 45 and
50 igrees below zero.

Christmas day opened with 3. bliz-
zard, tlough it did not become very
bad until night." The next day open-
ed on a tossing sea of snow, with the
air so full of snow that buildings three
rods away could not be seen,- - nor the
sky: a strong north wind, and 30 de-
grees be'ow zero. This lasted all day
and the next day. also, but the storm
passed Wednesday night. Sucb a
storm would not be possible in the east

It requires? the many level miles of
prairie to- give the wind its power, and
the low temperature of the north to
give the intense cold.

It is warmer now, but the mercury
still reaches zero every night.

I must say good bye, but I shall hope
to hear from some of the Sisters of
The Social Corner.

NORTH DAKOTA.

GREETINGS FROM POLLY

Dear Social Corner Sisters: After
having a delightful time during the

' holidays, thought I' would write a few
I lines to the dear Corner. I wish to
thank the dear Sisters in The Corner
wno nave sent me caras. v

I just love to read Rural Delivery's
letters.

Where is Si? Why don't he keep
R. D. company?

Pill Roller: How .did you know I
had grapes? That was- - a dead give
away. They tasted fine and lasted
until I nearly got to Willimantic. I
hope you are not as lonely as you
were. :

Aunty No. 1.: Can sympathize with
you, as they have lost their lovely
dog.

Arra wanna: I received the box you
sent. Many thanks. I thought I had
acknowledged receipt of it- -

Hopeful: I - have wondered if you
were on a case. If not why don't you
run up and see me.

Married and Happy: We have
missed you so much. Can't you run
up sometime and make us a call.

We had chicken pie lunch as usual
at our last meeting.

I think Tidy Addly's idea very good.
Many thanks Ethelyn gor beads.

Have sent you a" letter.
POLLY WINTERGREEN.

SEASONABLE HOME-MAD- E REM-

EDIES.

Dear Social Corner Sisters: I do
hope you enjoyed my little story of
last week which was true in every
detail excepting the names used, for
I did not find it in my heart to ex-
pose our Sister's name.

This time I am going to give a few
recipes for different ailments which
at present are very seasonable and
will explain the action of the ingred-
ients used:

For Bronchial Coughs Take one
ounce each of the following and steep
with two quarts of water for one hour
Horehound, licorice, . elm bark, thor
oughroot. flax seed, and wild cherry,
bark; strain, and add one pint of
wine and one pint of molasses. Take
one-ha- lf wine glass every four hours.
and it will relieve the worst cases of
bronchitis and croup.

Horehound was used as far back as
we can trace, and cuts phlegm almostinstantly.

Licorice serves as a cathartic in
carrying away the waste material.

Elm bark soothes the mucus mem-
brane in its downward course.

Thorough wort or boneset is what
grandmother always used at first
sound of cough and cold and will pro-
duce a slight sweat and eliminate the
cold through the pores.

Flax seed has also a tendency to
soothe the membrane, as the oil which
it contains greases the air passages
and makes conghing easier.

Wild cherry contains hydrosyanic
acid, which in, the minute quantity
which cherry bark contains is an ex-
cellent emetic.

This remedy I have known to cure
the most stubborn cough; and yet it
is simple to make.

Rheumatic Relief Take one ounce
each of Prickly ash bark, queen's de-
light, saesaf ras bark, pairiera brava,
and princes pine and steep with two
quarts of water for one hour, and add
one pint each of wine and molasses.
Take one-ha- lf wineglass morning and
night. This will be found to be of
great benefit to those who are suf-
ferers from neuritis pains and mus-
cular rheumatism. '

Nerve Tonic and Sleep Producer
Take one ounce each of .valerian, gen-
tian, scullcap, cohosh, licorice and
mountain cranberry and steep - with
four pints of water at very low heat
for one or one and one-ha- lf hours;
strain and add one pint of wine and one
pint of molasses. - Take one wine-
glass three times a day after meals.

To the Sisters who are troubled
with nervousness, and - are unable ; te
sleep well at night, let me eay that if
you will only try this home remedy,
you will be greatly surprised as to its
value.

The wine in all of these recipes Is
used merely to serve as a preservative
as no herbs will keep for any length
of time after steeping, unless a pre
servative is used.

The molasses Is very essential In-
deed, especially to the nerve tonic.
and do not be deceived into thinking
it Is used merely to sweeten it, ror in
combination with these herbs it has
a most decided action upan the func
tions of the kidneys. .

Trusting: these will be of value to

.put snap fasteners on mittens and fast
en up inside of coat sleeve. -

Save time every time you want aspoonful of flour getting into flour bar-
rel. Keep a lard paii or any small
sized pail full of sifted flour on shelf
with a cover on it.

I thank Begonia for the very pretty
card she sent me. .

, Best wishes to all from
MOUNTAIN LAUREL.

RECIPES FOR MUFFINS.
Dear Social Corner Sisters: Here area few recipes for muffins:
Nut and 'Fruit Muffins One - halfcup flour, thre teaspoons baking pow-

der, three-fourt- hs teaspoon salt, three-fourt- hs

cup graham flour, one-thir- d
cup walnuts, six dates, one egg, three-fourt- h

cup milk, two teaspoons of
shortening, melted. Mix and sift
bread flour, baking-powder- , salt and
brown sugar, add graham flour, nuts
cut in pieces, and dates washed,-- ston-
ed and cut in pieces, and add egg well
beaten, milk and shortening. Beat
thoroughly, bake In . twelve - greased
mufnn cups in a hot oven for eigh-
teen minutes.

Nut Graham Muffins Two teaspoons
baking powder, one cup graham flour,
two cups flour, one teaspoon baking
soda, one teaspoon salt, two table-
spoons of baking powder, on;
cup of brown - sugar, one cup
chopped nut meats, one egg, two cups
sour milk. Mix flour with graham
flour, baking powder, soda and salt,
sift twice into a basin, add butter and
rub it . in finely with tips of fingers,
then add sugar, nuts, eggs well beaten,
and milk. Mix well and divide into
greased and floured muffin tins and
bake in oven about fifteen minutes.

Ham Muffins One-four- th cup of
butter, three-fourt- hs cup chopped,
cooked ham, one beaten egg, three tea-
spoons baking powder, 4 cups ..graham
flour, one cup flour, one cup milk. Beat
butter to a cream, add ham, mix well,
then add egg, graham flour, flour sift-
ed with powder and milk. Mix and
divide into twelve hot, well greased
tins. Bake In oven 20 minutes.
- New England Corn Muffins One cup
corn meal, three-fourt- hs cup flour,
three teaspoons baking powder, one
teaspoon salt,. one-four- th cup molasses,
one cup milk, one egg, well beaten, one
tablespoon melted butter. Sift togeth-
er the corn meal, flour, baking powder,
sugar, and salt. Mix thoroughly mkand molasses (if used in place of tlVs
sugar). Add to ingredients slowly,
then add egg and melted butter. Bake
in muffin tins twenty-fiv- e minutes..

' Muffins Four teaspoons bailing
powder, one and one-ha- lf cups four.
two tablespoons sugar, seven-eight- hs

cup milk, two tablespoons butter, one
egg. Sift flour once, measure, add
baking powder, salt and sugar and sift
four times, add milk. Stir smooth and
add butter, melted, mix, add egg, beat
well, pour in pans. Bake in hot oven
twenty minutes.

EASTER LILY.

CLUB NO. 2S MEETING AT THE
OAKS.

Dear Social Corner Sisters: What a
nice day Club Xo. 2 had Thursday,
Jan. 4 for their second meeting, at
The Oaks, the home of Dottie. Thirty-tw- o

were in attendance.
Married and Haippy was there andas usual had her workbag which con-

tained beautiful samples of fancy
work. She most alwas's has some-
thing very unique and pretty. We
were very sorry to have her go so
soon, "but other business called for
an early departure.

Aunty .No. 1 was also here giving
instructions in tatting. My! Couldn't
her shuttle fly.

Dottie and her able assistants did
everything in their power to make theday one to be long, remembered by
the attending members.

Delight, Hoosit and Bob White:
Glad to see you there. Had also hoped
to see the Merry Widow and PlainNancy. i

Si: Thanks for the lollypops. Thinkit a shame Handy hustled you offl to
work and wouldn't let you go. Don't
blame you at all for acting like the
old scratch when she does let you off.
Don't show her this letter for she and
I are good friends, and she might get
angry at me for giving you such good
advice. How did you ever get a
chance to send the lollypops without
her knowing it? Be very cautious for
if she finds it out I am thinking
there'll be a hot time in, the old town.

CRIMSON RAMBLER:

TESTED CAKE RECIPES.
Dear Social Cornerites: I think Tidy

Addly's suggestion fine, to have one
meeting to give to those in need. Hope
we shall hear more about it at our next
meeting.

Quick Loaf Cake: One cup sugar,
one-four- th cup butter, two-thir- ds cup
butter, two-thir- ds cup milk, two cups
flour, one cup chopped raisins, twoteaspoons baking powder. Flavor withnutmeg or vanilla.

Caramel Cake: One-ha- lf cup cocoa,
one-ha- lf cup milk, yolk of one egg anda little salt; mix well. Cook until it
thickens. Remove from range. Add to
this, one cup sugar, one-thi- rd cud of
shortening, one-ha- lf cup milk, one
and one-ha- lf cups flour, one teaspoon
soda and one teaspoon vanilla.

R. L. J.
NICE VEAL LOAF.

Dear Social ' Corner Sisters:' Some
one in The Corner having asked fora veal loaf recipe, I send one that
is nice and I trust it may be what is
wanted.

Veal Loaf Three and one-ha- lf
pounds of nice veal, one slice of saltpork, minced fine .together, six crack-
ers, crumbled fine,, two eggs," a piece
of butter size of an egg, one tablespoon
of salt, one of pepper, one of nutmeg.
Mix all thoroughly together and makein form of a loaf of bread;-- , put bits
of butter on top, and .grate bread-
crumbs over all. Put in pan with witha little water to baste with, and bake
one hour and a half.

Tidy Addly: Your Idea of helping
some one in need is good. To pome
poor struggling mother, a little means
more than we think, many, times. Hope
to see a good crowd at the meeting.

Best wishes of the season to alL
CONUNDRUM.

HAD A MERRY CHRISTMAS.

.' Dear Social Corner Sisters: A Hap-
py New Year to you all. It is ratherlate but better late than never.

1 hope you all had a nice Christmas
as I did. I went home and all my
brothers and sisters and my sinter's
brothers and my sisters were there We
had a glorious time after dinner trimming

a large tree, filled with presents
for all. ... - : .
- T want to thank one of our Social
Corner Sisters for a lovely luncheon

TRUTH TO LIGHT

to firt; $1.50 to second; $1X0 to third.
month. . . '

ECONOMICAL RAISIN RECIPES

Dear Social Corner Sisters: Now
that the holidays are but a memory,
during which time many of us have
spent the last rartning or our in
comes; and no doubt some of us have
exceeded it, our thoughts will natur
ally turn to economy for at least a
month to come: ana it is tor tnis rea
son I am sending in some excellent
nourishing tout inexpensive recipes,
I call them my "Raisin Recipes."

We all know raisins contain a large
proportion of salts which are influen
tial in maintaining health, and if we
dispense with some of our meat
dishes and substitute these in their
place I do not believe but what we
will live just as long and perhaps a
little longer.

Raisin Bread: Two cups water or
one-ha- lf milk and water, two table
spoons butter, two tablespoons sugar,
two teaspoons salt, one-four- th cup
luke warm water, one pound raisins,
two quarts flour and one-ha- lf yeast
cake.

Dissolve the yeast cake in one
fourth cup of warm water; add to
milk and water liquid with salt, su
gar, butter and raisins: and gradual
ly add to the girted flour, reserving
one cup, as the thickening properties
of flour differ and a soft dough is ae
sired. Knead well; let rise to double
its .bulk; then knead lightly and
quickly and let rise again; then put
in tins and when light bake in a mod
erate oven. .

Rice and Raisin Pudding: One-ha- lf
cup raisins.' one-thir- d cup rice, one
half cup sugar, three cups milk, one
euip water, two eggs, one-four- th tea
spoon nutmeg, if nutmeg isliked, if
not. omit.

Wash rice and place in double
boiler with one cup water and cook
until water is absorbed. Add two cups
milk and cook until rice is tender. Tts
the remaining one cup of milk add
the sugar, spice and well beaten eggs
combine with rice, add raisins, pour
into pudding dish and set 4a pan of
hot water and cook until custara is set

Raisin Delight: One-ha- lf pound
raisins, one-ha- lf pouna ngs ana one
half pound shelled nuts. Rut fruits
and nutd through food chopper,' and if
not of smooth consistency 4ut through
a second time. Shape the mixture in-
to a cylindrical roll about two inches
in diarneier; roll in powdered sugar
and wrap in wax paper until ready to
use. Excellent for school lunches, or
evening parties.

Raisin Sandwich: Spread thin slices
of wheat oi" graham bread with' pea-
nut butter and place between each
two slices a layer of finely chopped
endless raisins.

Caramel Apples With Raisins: One-ha- lf
cup raisins, six tart apples, one

cup light brown sugar and two table-
spoons butter and one-thi- rd cup water.
Pare, core and halve the apples and
arrange in frying pan; cover over with
the raisins, then sugar; aad the but-
ter; cut into bits; add water and
stew gently until apples are tender
and butter and sugar forms a rich
caramel.

Raisin Filling for Cakes: One-ha- lf
cup seeaiess raisins, one aozen
walnuts, juice of one-ha- lf lemon, one-ha- lf

cup sugar, one-ha- lf cup water,
two level .tablespoons flour. Stic su-
gar and flour together until well
blended; add water and cook until
thickened. Stir in the lemon Juice,
nuts and raisins finely chopped; cool
and spread between layers of cake.
UNSIGNED.

HOW TO BAKE BEANS WITHOUT
SOAKING OVER NIGHT.

I presume a number of my Social
Corner Bisters will De nornnea h.l uw
idea of hot soaking beans over night;
but I really think if they should try
baltine them this way they would
never soak them over night again.
especially the small white bean,
which usually is a man's favorite bean
when baked. You soak them and par
boil them and throw the best part of
the bean away, and bake the skins ana
what is left of the bean.

The men in logging camps have a
cook who bakes their beans and a man
who was there one winter, and ate
them said they were the best beans
he had ever tasted, and fer years after
had his wife bake them as near as she
could they way this camp cook baked.

This is the way the beans were
baked: A fire was made out of doors
and had a large Pile of hot ashes ac
cumulated: then the beans. after
washing, were buried in the ashes and
never looked at for three days.

We can't do that, for our ovens
would not admit of a kettle that would
hold water enough; but we might be
able to if we baked a pint, or even two
quarts; but I will describe my method
of baking beans.

I wash one quart of beans thorough-
ly after having picked them over, and
then I put a layer of native pork In the
bottom of the pan; then a layer of
beans (about half of them) add one
onion, one tablespoon of butter, then
the rest of the beans. On the top
slices of pork. Then I add two quarts
of boiling water and one-quar- ter tea-
spoon mustard, one teaspoon molasses,
salt, pepper and a little ginger; pour
over the beans and put them m the
oven and bake all day Friday, Friday
night and Saturday, and they will be

beautiful red and you will have your
beans each one separate and not musse-
d- These are very nice; If you don't
believe it, just try it.

After we have used the baked beans
while I make .

Bean Beauties In sandwiches Mash
the cold beans with- - chopped onions or
chopped cold boiled eggs and a little
catsup very nice to put - on your
bread. . .. . . -

Plain Bean Beauties Put cold beans
through sieve and then make up into
cakes and grate cheese on the top.
This is simply delicious to eat with
cornbread:; or if you like Sunday
night for lunch.

A Delicious Way to Fix Baked Beans
Put two slices of native pork in thespider and fry brown; add a few slices

of onion; then warm your beans up.,

CO. Sell for Less

BULLETIN'S PATTERN SERVICE

VTVK VJ U

1 S 9 7

A tXICLJS AND EASII.T
ADJl'STKI) AI'ROJf.

This style has several good point.
It has no cumbersome Bleevea, the: nwk

is low and free, and the fnllnffa
Is held in place over the front by the
belt forming straps that ar crowsed at
the back and hoid the apron in posi-
tion over the Kiiouldei-H- . lJert-nle- . Klnrf-ha-

secrsuckf-r- , satcftn, drill, muuiiu
or lawn may be uned for tiii style.

The pattern is cut in tnree sizes:
Small, medium and large. It

fur a medium size j j-- S yards
of material.

A pattern of this illustration mailed
to any add'ress on receipt o 10 cents
in rilv-e-r or stamps.

Order through The Bulletin Company,
Pattern Dept., Norwich. Conn.

', , The Real Reason. '
. A' surprising Increase in African big
game is reported. This increo.K9 l
atributed to the war, but maybe it
is because the Colonel hasn't hud time
to visit Africa for several seasons.
Cleveland Plain Dealer.

', No Doubt About It.
; We don't agree with New York's

claim that it is the center of the
beauty population, but we are willing
to concede that they certainly do have
some "beauts' over' there. Philadel
phia Inquirer. '

THREE PRIZES MONTHLY: $2.50

Award made the last Saturday in each

SOCIAL CORNER POEM.

What Is Sunshine?

A little gold amidst the gray
That's sunshine;

A little brightness on the way
Thafs sunshine;

A little spreading of the blue,
A litle widening of the view,
A little heaven breaking through

That's sunshine !

. A Uftle looking for the light

A little patience through the night
That's sunshine:

A little bowing of the will;
A little resting on the hill,
A little standing very still

Thafs sunshine.

A little smiling through the tears
That's sunshine;

A little faith behind the fears
That's sanshine; '

A little folding of the hands,
A little yielding .of demand,
A little grace to understand

Thats sunshine.
Sent in by JIM.

INQUIRIES AND ANSWERS.

OREIANDER No card accom-
panied your letter.

AUNT HESTER: Cards received
and mailed as you directed.

BLACK-EYE- D SUSAN: Letter re-
ceived and forwarded to Ethelyn.

A FINE SALAD DRESSING.

Dear Sisters of The Corner: I have
a fine salad dressing I am sending in
this week:

Boiled Salad Dressing Four table-
spoons butter, 1 tablespoon flour, 1
tablespoen sugar (I like two), 1 tea-
spoon salt, 1 heaping teaspoon mus-
tard, a speck of cayenne pepper, 1 cup
milk, small 1-- 2 cup vinegar, 2 eggs.
Method 'Let butter get hot (not
burn) in saucepan until smooth; add
flour, then the milk and place sauce-
pan in hot water. Beat salt, pepper,
eggs, sugar and mustard together and
add vinegar; stir this into the boil-
ing mixture until it thickens like cus-
tard; reduce with cream or milk, when
needed I use butter. Excellent for po-
tato salad and keeps well in a glass
jar.

TIDY ADDLT.

A WORD FROM AUNT JULE.
' Dear Sisters of the Social Corner:
C received a very pretty calendar from
Interested Reader who still remem-
bers me. Such things set me to think-
ing of the many happy years spent in
dear old Norwich.

Death makes changes which we can-
not avoid, and leaves us very lonely.
There have been four buried from my
family since last March. The last one
died on Christmas day.

If Interested Reader remembers me
as one of her old friends I will say it
was my sister Margaret. Out of seven
sisters she was the favorite- - she will
understand what that means to me.

I am interested in all the letters I
read every week in the Social Corner.

I thank you for my calendar and
wish the editor and all the Sisters A
Happy New Tear.

ATJiNT JULE.

SPECIAL BILL OF FARE.

Dear Sisters of the Social Corner: A
menu for special occasion:

Breakfast: Baked apple, hominy,
boiled white fish, potatoes a la creme,
crullers, ham omelet, Parker House
rolls, toast, coffee.

Dinner: Oysters on half shell, Ju-
lienne soup, baked pickerel, roast tur-
key, oyster stuffing, mashed potatoes,
boiled onions, baked winter squash,
cranberry sauce, chicken pie, plain
celery, lobster salad olives, spiced cur-
rants, English plum pudding, wine
sauce, mince jie, orange water ice,
fancy cake, cheese, fruits, nuts, rais-
ins, confectionary, coffee.

Supper: Cold roast turkey, Boston
oyster pie, celery salad, baked sweet
potatoes, rusks, fruit cake, sliced
oranges, tea.

Many thanks for the calendar sent
to C. of C.

I wish one and all a Happy New
Tear.

FARMER' DAUGHTER.

GREETINGS FROM VIRGINIA.

Dear Social Corner Sisters: I wishyou all A Happy New Year, if it is
not too late.

Interested Reader: Many thanks forpretty calendars and New Year's card.
I was very much surprised to receive
them. It was very kind of you to re-
member me. '

Aunty No. 1 : A ' neighbor of mine
often speaks of you.

Ann: I liked your letter in rhyme.
It was real cute, and so different from
the-- others.

Ready: I feel interested in you. I
always look for . your letters every
week. I thought I had discovered whoyou are, but found I wag mistaken.

SISTER VIRGINIA.

(Every Woman Wants
a

a
FOR PERSONAL HYGIENE

Dissolved in water for douches stops
pelvic catarrh, ulceration and inflam-
mation. Recommended by Lydia E.
Pinkham Med. Co. for. ten years,
A healing wonder for nasal catarrh,
ore throat and sore eyes. Economical.

Ha eimKiiiury cfaramai acd gomicids power.
Saavplo Fr. 50c all drufjsklx, or postpaid br

1 be rwxron I Lampniy, Boston, wr. .

THERE is no advertising medium In
Eastern Connecticut ecfual te The Bul-
letin tar business results.

THE PASNIK

girl at grammar school, I was .closely
associated with a lady friend, whom I
regarded as a model of patience, for it
did seem as if she was as near per-
fect, in her , kind, gentle way, as pos-
sible, while she endured most aggra-
vating trials. Her beautiful influence,
has ever been a great help to me, in
trying to sustain' patience; and though
I have not seen her in many years,
still I honor and love the memory of
that sweet life, whose example of pa-
tience, I have never seen duplicated.

To those whose dispositions would
tend to "impatience, and who struggle
to overcome the same, much credit is
due; and the cultivation of patience
leads to success. . It often takes much
time and perseverance to accomplish
noble and worthy action. I think we
all desire, to jxQsseas or be possessed of
the'Virtues and'perhaps we are striv-
ing for the mastery of grace and
truth.

Can we hope to attain any higher
ambition in life than self control
which is the guaranty of "patience?'.'

Kind wishes to all.
JENNIE.

LUCY ACORN'S FIRST DAY OUT

Dear Sisters of the Corner: I must
tell you of the grand time I had at
Dottie's that being my first day out.
having been a shut-i- n for a week.

Bob White called for me that morn-
ing, and said he had not whistled his
tune for rain, so I ventured out.

We were the first to arrive. Dottie
and Calla Lily met us at the door and
greeted us so cordially.

As I entered the living room and
dining room and gazed on the decora-
tions I said how pretty. The butterflies
just took my eye."

Well, it wasn't lone before the house
was filled with the Sisters and such
a glorious time we did have learning
too thread tatting and lickity-spi- lt

lace.
When we all sat down to dinner the

table was just covered with good
things to eat. Then we had another
glorious time.

Aunt Abby: You were greatly miss-
ed and llayfayer, too.

Ilykie and Merry Widow: Where
were you?

Wishing you all a Happy Xew Year.
LUCY ACORN.

SNOWBALL BISCUIT,

Dear Social Corner Friends: Just a
few words of greeting and kind wish-
es to all; and to thank Interested
Reader for the pretty calendar sent to
me.

I am going to send my recipe for
Snowball Biccuit Two cups flow,

2 teaspoons baking powder. 1 rounded
tablespoon of lard or butter, salt and
1 cup milk.

WILTWYCK.

Sport of Kings.
Mr. E. H. Sothern has been obliged

by illness to cancel his tour of this
country in If I Were King, but he is
pretty lucky at 'that. If he were king
he would have his head out of the
window calling for the police like the
rest of them Grand Rapids Press.

rps.
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SCENE SR.OM'

Dear Sisters of the Social Corner:'
A few words about "patience" may not
come amiss. I think none of us are
equal, at all times .and under every
condition, to ' manifest the - beautiful
virtue of patience- - It requires ' mas-
terful ; restraint, many real sacrifices,
if we would, honor the law of patience.
We may justly call it a' law for we are
advised by scripture to "Let - patience
have her perfect work."

I suspect most 'of us, fall short of
perfection, but how much. do. we really
try and submit to patience? ..'. -

We often imagine, if some other
trial, from the one which crossed our
path, for us to contend with, then
patience to us would be an easier task:
but I fear we should find no differ-
ence, for . real 'patience stands for it-
self, wherever--l- t. is. - ,

I think patience is one of the high-
est - and nobliest . traits of character;
and the dignity expressed by-.-. it . is
greatly admired, s- -

Some --ago - while 1years was yet- - a

HE.OR.ET SECRET
. . Mi'' '. : '

AT THE BREED MONDAY AND TUESDAY
set. It certainly is grand. I hope some of the Sisters I leave them in


